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Written by one of this country's 51 Certified Master Chefs, this #1-rated resource
gives aspiring chefs, sous chefs, chefs de cuisine, and executive chefs the
necessary knowledge, skills, and attitudes required to lead, supervise and manage
foodservice workers—identifying those key areas that will lead qualified
individuals into the chef positions of the future, and providing reasonable
solutions to situations that typically evolve from them. Outlines in clear terms
those elements crucial to success in today's quality driven foodservice
industry—detailing the elements of supervision and total quality management;
examining all aspects of training as it affects the chef supervision; and providing
practical, step-by-step discussions on crucial management skills and functions
involving a chef supervisor—from management to customer relations, menu
planning, communication, team-building, goal-setting, problem-solving,
supervision, training, discipline, and performance appraisal, and the training and
motivation of the production/service team. Integrates unique “Chef Talk”
segments written by leading U.S. chefs, and includes a new chapter “Building
Teamwork in the Kitchen”. For those in the culinary, hospitality & travel/tourism
professions; ideal for use in training seminars and for those studying for
certification for the American Culinary Federation Educational Institute.
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Editorial Review

From the Publisher
Written by one of this country's 51 Certified Master Chefs with over 25 years of experience in the food
service/hospitality/education and culinary arts field, this unique text gives aspiring chefs, sous chefs, chefs de
cuisine, and executive chefs the necessary knowledge, skills and attitudes required to lead, supervise and
manage foodservice workers. Detailing the elements of supervision and total quality management; examining
all aspects of training as it affects the chef supervision; and outlining management skills and functions
involving a chef supervisor, Dr. Cullen's informational, educational, and training resource fulfills a need as
chefs move from being culinarians to managers, supervisors and trainers in the world of total quality
management.

From the Back Cover
Written by one of this country's 51 Certified Master Chefs, this #1-rated resource gives aspiring chefs, sous
chefs, chefs de cuisine, and executive chefs the necessary knowledge, skills, and attitudes required to lead,
supervise and manage foodservice workers—identifying those key areas that will lead qualified individuals
into the chef positions of the future, and providing reasonable solutions to situations that typically evolve
from them. Outlines in clear terms those elements crucial to success in today's quality driven foodservice
industry—detailing the elements of supervision and total quality management; examining all aspects of
training as it affects the chef supervision; and providing practical, step-by-step discussions on crucial
management skills and functions involving a chef supervisor—from management to customer relations,
menu planning, communication, team-building, goal-setting, problem-solving, supervision, training,
discipline, and performance appraisal, and the training and motivation of the production/service team.
Integrates unique “Chef Talk” segments written by leading U.S. chefs, and includes a new chapter “Building
Teamwork in the Kitchen”. For those in the culinary, hospitality & travel/tourism professions; ideal for use
in training seminars and for those studying for certification for the American Culinary Federation
Educational Institute.

About the Author

Jerald W. Chesspr, Ed.D., CEC, FMP, CCE. Dr. Chesser has over 30 years experience in food
service/hospitality as an operator and educator including executive chef, restaurant owner, training
consultant, university professor and administrator. He is one of the few individuals in the United States to
hold the ACF certification of CEC and CCE certification, the NRAEF certification of FMP and an Ed.D. His
previous publications include The Art and Science of Culinary Preparation. Dr. Chesser is Associate Dean
and Professor at the Collins School of Hospitality Management, California State Polytechnic University -
Pomona, one of the top three hospitality management programs in the United States.

Noel C. Cullen, Ed.D., CIVIC, AAC. Dr. Cullen was one of 58 Certified Master Chefs in the United States.
He had over thirty years experience in food service/hospitality as an operator and educator including
executive chef, manager, university professor and administrator. Dr. Cullen was the first chef in the United
States to earn the prestigious level of CIVIC and Ed.D.



Users Review

From reader reviews:

Michael Brown:

The book The World of Culinary Supervision, Training, and Management (2nd Edition) can give more
knowledge and also the precise product information about everything you want. So just why must we leave
the good thing like a book The World of Culinary Supervision, Training, and Management (2nd Edition)? A
number of you have a different opinion about reserve. But one aim in which book can give many info for us.
It is absolutely proper. Right now, try to closer together with your book. Knowledge or info that you take for
that, it is possible to give for each other; it is possible to share all of these. Book The World of Culinary
Supervision, Training, and Management (2nd Edition) has simple shape but the truth is know: it has great
and large function for you. You can seem the enormous world by open up and read a book. So it is very
wonderful.

Byron Hiebert:

Do you one of people who can't read pleasurable if the sentence chained inside the straightway, hold on guys
this specific aren't like that. This The World of Culinary Supervision, Training, and Management (2nd
Edition) book is readable simply by you who hate those perfect word style. You will find the info here are
arrange for enjoyable reading experience without leaving actually decrease the knowledge that want to
deliver to you. The writer involving The World of Culinary Supervision, Training, and Management (2nd
Edition) content conveys objective easily to understand by many individuals. The printed and e-book are not
different in the information but it just different available as it. So , do you still thinking The World of
Culinary Supervision, Training, and Management (2nd Edition) is not loveable to be your top listing reading
book?

Diana Johnson:

Spent a free a chance to be fun activity to complete! A lot of people spent their leisure time with their family,
or their friends. Usually they doing activity like watching television, likely to beach, or picnic in the park.
They actually doing same thing every week. Do you feel it? Do you wish to something different to fill your
free time/ holiday? Might be reading a book may be option to fill your free time/ holiday. The first thing that
you'll ask may be what kinds of e-book that you should read. If you want to attempt look for book, may be
the publication untitled The World of Culinary Supervision, Training, and Management (2nd Edition) can be
very good book to read. May be it could be best activity to you.

Bruce Hensley:

This The World of Culinary Supervision, Training, and Management (2nd Edition) is great guide for you
because the content which is full of information for you who else always deal with world and get to make
decision every minute. This particular book reveal it data accurately using great arrange word or we can say
no rambling sentences within it. So if you are read the idea hurriedly you can have whole details in it.
Doesn't mean it only will give you straight forward sentences but tough core information with wonderful



delivering sentences. Having The World of Culinary Supervision, Training, and Management (2nd Edition)
in your hand like getting the world in your arm, data in it is not ridiculous a single. We can say that no
publication that offer you world in ten or fifteen small right but this guide already do that. So , this is good
reading book. Hey Mr. and Mrs. occupied do you still doubt that?
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